. (2018). Oxidative stability of sunflower oil flavored by essential oil from Coriandrum sativum L. during accelerated storage. 98,[268][269][270][271][272][273][274][275] Administrative Region, China and consumers' acceptability, so that it could be developed as convenient condiment. 
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oil and cottonseed oil all over the world, is widely involved in the preparation for 40 daily food due to its high content of polyunsaturated fatty acids (PUFA, 85-95%,
41
Noreen & Ashraf, 2010). Among them, linoleic acid (18:2 n-6), which takes up about 42 68-72% of the total fatty acid content and displays great hypocholesterolemic action, and kept in a dark flask at -4˚C by the refrigerator until the samples were analyzed by 122 gas chromatography with flame ionization detector (GC-FID) and gas 123 chromatography and mass spectrometry (GC-MS) or used in the storage study. carrier gas He at the continuous flow of 1 mL/min, and the split ratio was also 1:50.
GC-FID and GC-MS of CEO

137
The temperature of oven was set as follows: 60-180˚C at 3˚C per min, 180-240˚C at 
Evaluation of in vitro antioxidant activity of CEO
143
As described in our previous reports, the antioxidant activity in vitro of CEO was 
160
The examinations of the stored sunflower oil were conducted every 4 days for 161 successive 24 days except the analysis of fatty acid composition, which was 162 conducted every 8 days. shaken. This mixed solution should stand for at least 1 h, and its absorbance at 532 and their concentrations were all calculated based on excitation peak area. sunflower oil sample and 6 mL of 0.5% NaOH solution in MeOH was added in a 50 228 mL flask, and the mixture was heated under reflux and shaken for 7-10 minutes. Then, 229 7 mL of 20% BF 3 in MeOH was added and the condenser was installed with the 230 reflux continued for 1 min, and 5 mL of n-heptane was added with the reflux 231 continued 2 min. After that, the reflux and the flask were evacuated and an 232 appropriate amount of saturated NaCl was added to the flask. After slightly shaken,
Measurement of acid value (AV), peroxide value (PV), iodine value (IV) and
212 p-anisidine value (AnV) 213 M A N U S C R I P T A C C E P T E D ACCEPTED MANUSCRIPT 11
233
saturated NaCl was added again. Finally, after anhydrous Na 2 SO 4 was added to get rid 234 of water, the supernatant was transferred to a vial for GC-FID analysis. In the study, 6.4 g essential oil was extracted from the stems and leaves of 262 coriander, with the extraction yield of 0.41%. As described in 
235
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18
The influence of CEO on fatty acid composition was described in Table 2 .
368
Compared with the normal control group, the addition of CEO at 1200 ppm could 
Sensory evaluation of CEO on sunflower oil after accelerated storage
382
According to Table 3 , the addition of CEO at 1200 ppm obviously ameliorated the 383 aroma flavor and overall acceptability of the sunflower oil after the accelerated 384 storage for 24 days at 65˚C, with 6.5, 6.5, respectively. Besides, the addition of 385 TBHQ at 200 ppm or the combination of CEO at 100 ppm and TBHQ at 100 ppm 386 also could improve the aroma flavor and consumers' acceptance of the sunflower oil, 387 however, there is no significant differences between them and normal group. As 388 known to all, the stems and leaves of the plant C. sativum are often used as spice for 
Conclusion
396
The results of the study revealed that CEO at 1200 ppm was able to inhibit the 
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Highlights:
► The essential oil extracted from coriander was named CEO.
► CEO could exhibit significant antioxidant effect in vitro.
► CEO could increase the oxidative stability of sunflower oil during storage.
► CEO could improve the consumers' acceptance of sunflower oil.
► Sunflower oil added with CEO was able to be developed as a flavored oil.
